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CREAM TESTS" AND BUTTER QUALITY 
By D. C. MICKLE, P.I.D.M., Dairy Instructor 
A QUESTION often put to butter factory managers and operatives by the producers is, "What test do you want in cream delivered at the factory?" The word "test" 
in this case refers to the richness of the cream, or in other words to the percentage 
of butterfat it contains. 
The answer usually given is that the 
factory prefers cream with a "test" or fat 
content of 36 per cent, to 40 per cent, in 
winter and up to 42 per cent, in summer. 
These percentages are based on important 
factors. In the first place, cream of the 
r ight consistency is needed to ensure a 
high degree of efficiency in processing and 
churning, while cream tha t is too thick or 
too thin leads to wastage of butterfat or 
skim milk, difficulty in sampling and test-
ing, inefficient processing and, in the case 
of thin cream, losses by splashing during 
transport . 
In defining the legal limits, Regulation 
45 of the Dairy Industry Act, 1922-1939, 
gazetted May 4, 1951, reads as follows:— 
"Cream delivered at factories during the 
months of September, October, November, 
December and January, February and 
March for the manufacture of butter shall 
contain not less than 37 per cent, of butter-
fat, and, during the other months of the 
year, shall contain not less than 30 per cent. 
of butterfat." 
THE IDEAL TEST 
Cream with a butterfat proportion of 
36 per cent, to 40 per cent, imposes no 
hardships on the farmer in his efforts to 
obtain good keeping qualities. 
Provided tha t the separator is in good 
working order, the skim milk is separated 
efficiently from the butterfat . 
Where the ra te of inflow of milk to the 
bowl is excessive, there will be thin cream 
with loss of fat in the skim milk. 
Where the separator is adjusted to give 
too thick a cream there is apt to be loss 
of fat by clogging up of the bowl, particu-
larly when the temperature of the milk 
is below the normal range of 90° to 95° F. 
Provided it is kept under good conditions 
and stirred regularly, cream of the con-
sistency advocated ripens evenly. The de-
velopment of lactic acid in the cream 
brings about a thickening in consistency 
which may suggest a higher fat content 
to the inexperienced person. 
Cream graders do not object to a marked 
lactic acid flavour, which is a normal con-
dition, but the cream must show no indi-
cations of staleness in flavour or appear-
ance. 
Good first impressions count for a lot. 
The grader's first impressions of the cream 
are just as important to the farmer as the 
buyer's first impressions are to the butter 
manufacturer. 
Attractive appearance is important and 
is well worth striving for. I t is only 
natural tha t if one has to taste any sub-
stance, the act of tasting is made more 
pleasurable if the substance has an at-
tractive appearance. The grader has to 
taste each batch of cream and it is to the 
farmer's advantage to send in cream which 
is of good texture and appearance. 
WHEN CREAM IS TOO THIN 
Apart from the losses from splashing 
previously referred to, thin cream, because 
of the excessive quantity of milk that it 
contains, will curdle or leave a deposit of 
white curd in the bottom of the can. This 
is most likely to occur in summer and in 
cream which has been inadequately 
stirred. Such cream deteriorates rapidly. 
Curdy cream affects the efficiency of 
sampling and testing and extends the 
churning time, thus increasing operating 
costs. 
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WHEN CREAM IS TOO THICK 
A cream which is too thick, by reason of 
an unduly high "test" or in other words 
a cream containing too high a percentage 
of butterfat soon develops a tallowy or 
oxidised flavour by reason of the fact that 
there is insufficient milk serum to afford 
the necessary protection to the fat glo-
bules. Where strong "feed flavours" are 
to be contended with it is decidedly a dis-
advantage to separate at too high a test. 
Acidity in such cream is slow in develop-
ing and the cream takes on an insipid, 
characterless flavour. 
The consistency does not permit of easy 
and adequate stirring so that the cream 
from various batches does not blend well 
in the can. Aeration of the cream depends 
on efficient stirring and a very rich cream 
is often lumpy and of uneven texture 
giving it an uninviting appearance. 
Thick lumpy cream is difficult to sample 
effectively. The rich hard lumps, if missed 
by the sampler or picked up by it, are apt 
to give incorrect results in testing. 
Many farmers would be surprised to 
learn of the alarming loss of time and 
degree of inconvenience caused in a fac-
tory by the handling of thick cream. 
Such cream will not pour freely, in fact 
it is necessary in many cases to pull the 
cream from the cans. Time spent on this 
work upsets the routine of the cream-
handling floor and causes serious hold-ups 
in the processing. 
Large quantities of cream adhere to the 
cans, increasing the wastage figures, and 
adding to the rinsing time. 
The average test for cream received at 
the factory is between 40 per cent, and 
42 per cent. Some dilution takes place 
when rinsing the cans, in dissolving the 
neutralising agent and by condensation in 
direct steam pasteurisation. This dilution 
brings the test down to 34 per cent, to 
36 per cent. 
At one time a churning test of about 40 
per cent, was advocated but with the use 
of modern machinery, scientific investiga-
tion has revealed an improvement in the 
texture and flavour of the butter when a 
lower butterfat percentage was used. 
Sometimes more water has to be added 
to standardise the cream but the addition 
of water in excess of a certain quantity 
leads to the production of a flat, character-
less butter. 
Dairy farmers have every reason to give 
careful attention to this feature of their 
activities as a high degree of co-operation 
between the cream producer and the fac-
tory staffs will be reflected in an improve-
ment of the quality of our butter and this 
will be mutually advantageous. 
Breeders: Australorp, W/Leghorn, 1st Cross.. 
DAY OLD CHICKS: 
Unsexed, Pullets and Cockerels when available 
APRIL to OCTOBER DELIVERY, FREIGHT 
FREE—Air Freight Extra 
6 WEEKS-OLD PULLETS 
MAY to NOVEMBER DELIVERY 
Plus freight and boxing 
All from Government Blood Tested 
PROVED SECOND SEASON STOCK 
HATCHERY: 
Cnr. EPSOM & SMITH AVE'S 
REDCLIFFE PARK - ML 543 
Journal of agriculture Vol. 3 1954 
Featuring Detachable 
Boom 
End section can be removed reducing 
boom to 24 ft. for rough or difficult 
spraying. 
Arms folded up in travelling or 
storage position. 
STUDY THESE SPECIAL LO-VOL FEATURES: 
Heavy gauge galvanised iron tank • New low overall height. 
vith large filling 
measuring stick. 
strainer and 
• Al l non-corrosive components in 
spray line, with patent leak-proof 
hose connections. 
• Remote control of spray booms 
from the tractor seat and all 
operating mechanism at the front 
end of the unit. 
Supplied in the following 
sizes:— 
200 gallon tank with 24 ft. 
Boom (2 widths 20 Row 
Combine) 30 ft Boom 
(Universal size), 35 ft. Boom 
(3 widths, 20 Row Combine) 
• WEEDONE SELECTIVE WEEDKILLERS SPRAYED BY LO-VOL POWER SPRAY IS YOUR SUREST WAY 
T O C L E A R C R O P S O F C O S T L Y W E E D S A N D I N C R E A S E Y O U R Y I E L D PER ACRE 
Patentee and Sole Distributors: * Proprietors ot the Trade Mark: Ivon Watkins lAust.) Pty. Ltd 




9 A 66 in. track with an overall width, 
when folded, of 76 in. 
• Choice of motorised or P.T.O 
units. 
WM. HAUGHTON & CO. LTD. 
"The Wee done People" 
115 ST. GEORGE'S TERRACE, PERTH 
TELEPHONE B 9271 
Please mention the "Journal of Agriculture, W.A.," when writing to advertisers 
Journal of agriculture Vol. 3 1954 
